Aperitif

Huitre (1 Pes. | 6 Pes.)

Oester | Citroen | Sjalot vinaigrette
Oyster | Lemon | Shallot vinaigrette

Blini et caviar (10 gram)

Oscietra kaviaar | Créme fraiche | Blini
Oscietra caviar | Créeme fraiche | Blini

Ocuf mayonnaise (1 Pcs.)

Ei | Ansjovis | Brioche | Peterselie
Egg | Anchovy | Brioche | Parsley

Supplément Oscietra caviar (10 Gram)

Boquerones aux vinaigre

Ansjovis | Olijfolie | Brioche
Anchovy | Olive oil | Brioche

Escargots (6 Pcs.)

Slakken | Knoflookboter | Citroen
Snails | Garlic butter | Lemon

Choux au foie de poulet (1 Pcs.)

Huisgemaakte soes | Kippenleverparfait

Homemade profiterole | Chicken liver parfait
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https://www.latourangelle.fr/fr/content/139-oeufs-mayonnaise

Entrees

Crevettes et poulpe

Gamba | Baby octopus | Pijnboompit | Boerenjongens
Gamba | Baby octopus | Pine nut | ‘Boerenjongens’

Saumon

Zalm | Rozemarijn | Karnemelk | Sinaasappel | Prei
Salmon | Rosemary | Buttermilk | Orange | Leek

Steak tartare et os a moelle

Handgesneden rundvlees | Beenmerg | Croissantcroutons
Handcut beef | Bone marrow | Croissant croutons

Paté en crotte

Huisgemaakte paté | Cranberrycompote | Pistache | Granny Smith
Homemade paté | Cranberry compote | Pistachio | Granny Smith

Vichyssoise chaud

Warme vichyssoise | Paddenstoel | Zwarte knoflook | Oesterblad
Warm vichyssoise | Mushroom | Black garlic | Oysterleaf

Salade violette ()

Peer | Verse vijg | Witlof | Monte Enebro | Pecannoot | Chocoladedressing
Pear | Fresh fig | Chicory | Monte Enebro | Pecan nut | Chocolate dressing
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Plats principaux

Poisson de saison Daily price

Seizoensvis
Seasonal fish

Turbot

Tarbot | Aardappel | Bearnaise
Turbot | Potato | Bearnaise

Steak frites (180 gram)

Tournedos | Verse friet | Groene salade | Paddenstoel | Jus de veau
Tenderloin steak | Fresh fries | Green salad | Mushroom | Jus de veau

Cote de boeuf (800 gram)

Cote de boeuf | Verse friet | Beurre Café de Paris | Cipolline
Cote de boeuf | Fresh fries | Beurre Café de Paris | Cipolline

Confit de canard

Gekonfijte eendenbout | Pastinaak | Druiven | Rode kool | Portjus
Duck confit | Parsnip | Grapes | Red cabbage | Portjus

Ravioli Ricotta et herbes ()

Ricotta & kruiden ravioli | Walnoot | Parmezaan
Ricotta & herbs ravioli | Walnut | Parmesan

Suppléments

Salade verte

Gemengde salade | Tomaat | Olijf | Sjalot
Mixed lettuce | Tomato | Olive | Shallot
Frites

Verse friet | Huisgemaakte mayonaise
Fresh fries | Homemade mayonnaise
Pommes gratin

Aardappel | Room | Tijm

Potato | Cream | Thyme

Pain et beurre

Brood van Menno | Gezouten boter
‘Brood van Menno’ | Salted butter
Chou-fleur roti

Bloemkool | Lavas-hazelnoot pistou | Olijven

Cauliflower | Lovage- hazelnut pistou | Olives
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Desserts

Creme bralée
Créme brolée | Vanille | Madeleine
Créme brolée | Vanilla | Madeleine

Gateau au chocolat

Chocolade | Karamel | Appel | Limoen
Chocolate | Caramel | Apple | Lime

Glace au topinambour

Aardpeer | Koffie | Fudge | Gele bosbraam
Jerusalem artichoke | Coffee | Fudge | Cloudberry

Tarte aux poires

Peer | Hazelnoot | Mascarpone | Mandarijn
Pear | Hazelnut | Mascarpone | Mandarin

Espresso Martini gourmand (Liquid dessert)

Espresso Martini cocktail | Chocolade | Boterkoek
Espresso Martini cocktail | Chocolate | Butter cake

Assiette de fromages

Selectie van kazen | Notenbrood | Appelstroop
Selection of cheeses | Nut bread | Apple syrup
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